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ITpo 3aTBep/LKEHHS TEM Ta

KepiBHUKIB KBai(iKaminHUX

poOiT MaricTpiB Ta PO BHECECHHS

3MiH 70 Hakasy Bix 08.11.2021 Ne931-03
«ITpo 3aTBEpIPKEHHS TeM Ta KepiBHHKIB
JMIUTOMHUX IIPOEKTIB Ta KBali(iKaliiHuX
poOiT»

BiamoBigHO A0 HaBYAIBHUX IUIAHIB Ta Ipa(iKy HABYAIBLHOTO MPOIIECy.

[. HwxueszazHaueHuMm 3100yBauam  BHIOi ocBitd 2022 poky BCTYIy
dakymprery TBTaTb, siki HaBuatothes 3a CBO «Marictpy» creuianbHocTi 181
«Xapuosi Texsomorii» OIl  «TexHonorii Xap4oBMX NpPOIYKTIB, HAOIB,
MiHEpaJIBHMX 1 MHMTHHX BOI» 3a04HOi  (OpMH HABYAHHS, 3aTBEPAMTH TEMH
kBatiikaniiiux pobiT MaricTpa Ta NPU3HAYMTH KepiBHUKIB!

Tema kBaigikaiiinol

ILLb. KepiBHHK
poboTtu
1.1.  IsanmiB  Map siHa | Pospobka  KOMIUIEKCHO]
IOpiiBHa TEXHOJIOTII TIPOAYKTIB 3

rapOy3a

K.T.H., xou. Jonenko H.B.
Development  of  the a

complex technology of the
pumpkin products

Ivaniv Maryana

Pospobxka peuentyp

1.2. Poroupka Jligis i
NJI0JI00BOYEBUX COYCIB 3

Trgpiees NPSAHO-aPOMATUYHUMHU
IHrpe/lieHTaMH K.T.H., goi. AdaHacbena
Development of recipes T.M.
Rohotska Lidiia for fruit and vegetable

sauces with spicy and
aromatic ingredients

[TijcTaBa: MOJAHHs 3aBigyBauku Kadenpy OloiHkeHepii i BOAH.



[1. YV 3B's13Ky 3 TeXHIYHOW [OMHIIKOIO BHECTH 3Minu 10 1. IIL1 Hakasy BiJI
08.11.2021 Ne931-03 «Ilpo 3aTBep/yKeHHsi TeM Ta KepiBHUKIB [MIUIOMHHX
poeKTiB Ta kBamidikauiiHuX podiT» Ta BUKIACTH Y HACTYIIHIH penaxuii:

Tema xBaidikauiinoi :
[11E. isten KepiBHuk
poOOTH
2.1. [InaronoBa OneHa Po3pobka TEeXHOJIOTIi
MukonaisHa HeKTapiB 0e3 LyKpy ILT.H., Ipod. Besycon
Platonova Olena Development of nectar A.T.
technology without sugar

I1I. BixgmoBiganpHiCTh 32 BUKOHAHHSAM 1[bOIO HaKa3zy IOKJIACTH Ha NEKaHa
daxynsrety TB Ta Th.

V. KoHTposib 3a BUKOHAHHSM [IbOTO HaKa3y MOK/IACTH Ha MPOPEKTOpa 3 HII
ta HP.

B. o. pekropa Harans [IOBAPOBA

[TOr'OJHKEHO:




